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Count Compound CAS# Formula MW RI Rt [sec] Dt [RIPrel] Comment
1 ethyl hexanoate C123660 C8H1602 144.2 1002.7 495.982 1.3457 Monomer FlavourSpect RUEKSSH Y
2 ethyl hexanoate C123660 | C8H1602 | 1442 | 10020 | 494656 | 1.7976 Dimer
3 Benzaldehyde €100527 C7H60 106.1 950.3 407.74 1.1502 Monomer RS TREF TS, PRt SR
4 Benzaldehyde C100527 C7H60 106.1 950.1 407.516 1.4656 Dimer
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8 3-Metl)’:ylbutyl acetate | C123922 | C7H1402 | 1302 881.6 321417 1.2946 Monomer AREER, AT RREEERT R
9 3-Methylbutyl acetate | C123922 | C7H1402 | 1302 881.2 320966 | 1.7408 Dimer ‘
10 Ethyl 3-methylbutanoate | C108645 C7H1402 130.2 852.4 292.609 1.6486 Dimer ; 4 t :;
11 | Ethyl 3-methylbutanoate | C108645 | C7H1402 | 130.2 851.7 292.012 1.2523 Monomer . 3 &
12 (EZ)-26-nonadienal | C557482 | COH140 | 1382 | 11552 | 922338 | 13776 s '
13 Methyl hexanoate C106707 | C7H1402 | 1302 925.5 373.193 1.291 = - s
14 Dimethyl ketone C67641 C3H60 58.1 4741 133.985 1.1161 i .
15 Ethyl methyl ketone 78933 C4H8O 72.1 599.3 159.084 | 1.2456 Dimer =3 ot : -
16 Ethyl methyl ketone C78933 C4H80 72.1 597.4 158.571 1.0579 Monomer C
17 octanal C124130 | C8H160 1282 | 10036 497.77 1.3954 :
18 3-methylbutanoicacid | 503742 | C5H1002 | 102.1 868.7 308254 | 1.2173 : _ - =
19 2-hexenol €2305217 | C6H120 100.2 856.8 296.743 1.1801 : : . - 2
20 Ethanol C64175 C2H60 46.1 4358 128915 1.0539 Monomer : - .
21 Ethanol C64175 C2H60 46.1 430.1 128.227 1.1389 Dimer : SViaiiae .
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Reference: Direct classifification of olive oils by using two types of ion mobility spectrometers. Anal.
Chim.Acta (2011) .DOI: 10.1016/j.aca.2011.03.007.
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Reference: Target vs spectral fingerprint data analysis of Iberian ham samples for avoiding labelling fraud

using headspace—gas chromatography-ion mobility spectrometry. Food Chemistry, 2. 46(2018) 65-73.
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Reference: Characteristic volatiles fingerprints and changes of volatile compounds in fresh and

dried Tricholoma matsutake Singer by HS-GC-IMS and HS-SPME-GC-MS. Journal of
Chromatography B, 1099. (2018) 46-55.
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Reference: Content variations in compositions and volatile component in jujube fruits during the

blacking process. Food Sci Nutr. 2019;1-9.
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